


oPeCIAL FALL

Yum Hua Plee $21

Banana blossom salad with shrimp,
ground pork, shallot, culantro, scallion,
cilantro, birdeye chili in creamy Isan
dressing.

Khao Na Pla Yang $26

Spicy fish paste fried rice topped with
grilled Jaew-glaze mackerel, roasted
cheery tomato, dill, crunchy shallot
served with Jaew sauce.

Tum Talay $28

Spicy fish anchovy papaya salad platter
with mussels, shrimp, crabs, cuttlefish,
Isan rice noodles sprinkled with horse
tamarind seeds.




Isan style grilled
chicken in Massaman
curry with roasted
potato, baby carrot,

A onion, erispy shallot
: "‘&ﬂd pickled shallot.

Ground pork, shrimp, diced
bamboo shoot, scallion,
touch of sesame oil, dill,

spicy soy vinaigrette.

Sauteed river prawns in Soothr’s signature
creamy egg curry sauce, onion, pepper,
scallion, celery with chili oil.

Isan style grilled steak in gree dl eggplant,
bamboo shoot, thai basil, pepper and grill pineapple.



Ping Yang (Skewers for combo)

Grilled marinated proteins or vegetables on
skewers Serve with Sappe Powder

4 for S20
Choose 6 for $30
9 for $40
12 for $50

Ox Tongue













































Isan Platter $26

Grilled pork jowl, grilled chicken skewer,
grilled chicken wing,
fried chicken meatballs, khao jii and
papaya salad.

Available during 12 pm - 3.30 pm for dine-in only.
Monday-Friday excluding holidays.



